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Tl - Cheese-like powdered food as Parmesan substitute - comprises 
ground powder of a swollen mixt. of corn flour, bread crumbs, milk 
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AB - J59066838 Natural Parmesan cheese is produced by fermentation 
of milk, taking a long time (at least one year). The prod, has similar 
falvour and taste to that of natural Parmesan. The particle size of 
the corn flour is pref. 60 mesh. Part of the corn flour can be <? 
replaced by wheat flour, soy bean powder or cereal starch. The 
particle size of the bread crumb is pref. adjusted to 10 mesh. The 
contents of bread crumb and vegetable oil in (I) is pref. 5-40 wt.% 
and 8-20 wt.%, respectively. The vegetable oil, pref. has a m.pt. of 
34-50 deg.C. Suitable antioxidant may be added to the vegetable 
oil. (I) may contain anti-ageing agent. The mixt. is pre! moulded at 
100-140 deg.C under a pressure of 20-60 kg/cm2 with an extruder, 
to allow it to swell. (0/0) 
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PA - YUKIJIRUSHI NIYUUGIYOU KK 
Tl - POWDERY CHEESY FOOD 

AB - PURPOSE:An inexpensive powdery cheesy food, obtained by 

homogeneously mixing corn flour with bread crumb, milk powder 
and a vegetable oil, expanding the resultant mixture, and 
pulverizing the expanded mixture in an easy preparation process, 
and having an appearance and falvor like those of Parmesan 
cheese. 

- CONSTITUTIONS powdery cheesy food, prepared by mixing corn 
flour as a base material with 5-40wt% bread crumb, milk powder 
and 8-20wt% vegetable oil, preferably a hardened vegetable oil 
having 34-50 deg.C melting point, and containing an antioxidant, 
e.g. vitamin E, adding a seasoning, e.g. common salt; sodium 
glutamate or a spice, an age resistor, e.g. xanthan gum, etc. to the 
resultant main material, homogeneously mixing them, extruding the 
resultant mixture through an extruder under pressure and heat, 
expanding the mixture, cooling the expanded material, and 
pulverizing the cold expanded material. 
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: POWDERY CHEESY FOOD 

: PURPOSE: An inexpensive powdery cheesy food, obtained by homogeneously mixing 
com flour with bread crumb, milk powder and a vegetable oil, expanding the resultant 
mixture, and pulverizing the expanded mixture in an easy preparation process, and having 
an appearance and falvor like those of Parmesan cheese. 

CONSTITUTION: A powdery cheesy food, prepared by mixing corn flour as a base 
material with 5~40wt% bread crumb, milk powder and 8~20wt% vegetable oil, preferably 
a hardened vegetable oil having 34~50°C melting point, and containing an antioxidant, 
e.g. vitamin E, adding a seasoning, e.g. common salt, sodium glutamate or a spice, an 
age resistor, e.g. xanthan gum, etc. to the resultant main material, homogeneously mixing 
them, extruding the resultant mixture through an extruder under pressure and heat, 
expanding the mixture, cooling the expanded material, and pulverizing the cold expanded 



material. 
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AB - J59066838 Natural Parmesan cheese is produced by fermentation of milk, 
taking a long time (at least one year). The prod, has similar falvour 
and taste to that of natural Parmesan. The particle size of the corn 
flour is pref. 60 mesh. Part of the corn flour can be replaced by 
wheat flour, soy bean powder or cereal starch. The particle size of 
the bread crumb is pref. adjusted to 10 mesh. The contents of bread 
crumb and vegetable oil in (I) is pref. 5-40 wt.% and 8-20 wt.%, 
respectively. The vegetable oil, pref. has a m.pt. of 34-50 deg.C. 
Suitable antioxidant may be added to the vegetable oil. (I) may 
contain anti-ageing agent. The mixt. is pref. moulded at 100-140 deg.C 
under a pressure of 20-60 kg/cm2 with an extruder, to allow it to 
swell.(0/0) 
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Tl - Cheese-like powdered food as Parmesan substitute - comprises ground 
powder of a swollen mixt. of corn flour, bread crumbs, milk powder and 
vegetable oil 
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